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Abstract
In this chapter, we discuss the influence of the processing methods on the content of phe-
nolic compounds in fruits and vegetables. The intake of fruits and vegetables based‐foods 
are associated with delayed aging and a decreased risk of chronic disease development. 
Fruits and vegetables can be consumed in natura, but the highest amounts are ingested 
after some processing methods, such as cooking procedures or sanitizing methods.  These 
methods are directly methods are directly related to alteration on the phenolic content. 
In addition, the postharvest conditions may modify several phytochemical substances. 
Phenolic compounds are referred to as phytochemicals found in a large number of foods 
and beverages. The relative high diversity of these molecules produced by plants must 
be taken into account when methods of preparation are employed to obtain industrial or 
homemade products. Phenolic compounds comprise one (phenolic acids) or more (poly-
phenols) aromatic rings with attached hydroxyl groups in their structures. Their anti-
oxidant capacities are related to these hydroxyl groups and phenolic rings. Despite the 
antioxidant activity, they have many other beneficial effects on human health. However, 
before attributing health benefits to these compounds, absorption, distribution, and 
metabolism of each phenolic compound in the body are important points that should be 
considered.
Keywords: cooking procedures, sanitizing methods, postharvest, cultivating conditions, 
health benefits
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1. Introduction
Most of the vegetables and some fruits are preferably consumed after some kind of process-
ing, which can cause favorable or disadvantageous changes in the flavor and texture, increas-
ing the food’s palatability and affecting the quantity and quality of bioactive compounds, 
such as phenolics. The biological, physical, and chemical modifications that occur during 
some processing methods, as the cooking, are predominantly related with sensorial, nutri-
tional, and textural alterations, which may be beneficial or harmful to the human health. A 
high temperature can inactivate microorganisms, decreases anti‐nutritional factors, increases 
the digestibility of foods, and modifies the bioavailability of the phenolics. In contrast, the 
thermal processing may have negative effects on these bioactive compounds. Furthermore, 
other processing methods have been adopted for fruits and vegetables, whether for domestic 
consumption or in the food industry, for example, fresh‐cut, drying, blanching, pasteuriza-
tion, use of electric fields and membranes, among others. In this chapter, we will address the 
influence of some processing methods in plant‐based food based on the phenolic content, as 
well as on their bioavailability.
2. Functional properties of phenolic compounds
Phenolic compounds are a main class of secondary metabolites in plants and are divided 
into phenolic acids and polyphenols. These compounds are found combined with mono‐ and 
polysaccharides, linked to one or more phenolic group, or can occur as derivatives, such as 
ester or methyl esters [1]. Among the several classes of phenolic compounds, the phenolic 
acids, flavonoids, and tannins are regarded as the main dietary phenolic compounds [2]. 
Many studies have shown a strong and positive correlation (p ≤ 0.05) between the phenolic 
compound contents and the antioxidant potential of fruits and vegetables [3–5]. This antioxi-
dant mechanism, present in the plants, has an important role in the reduction of lipid oxida-
tion in (plant and animal) tissues, because when incorporated in the human diet, not only it 
conserves the quality of the food, but it also reduces the risk of developing some diseases. 
Studies have shown that a diet rich in fruits and vegetables contributes to the delay of the 
aging process and to the decrease of the inflammation and oxidative stress risk, related with 
chronic diseases (e.g., cardiovascular diseases, arteriosclerosis, cancer, diabetes, cataract, dis-
orders of the cognitive function, and neurological diseases) [6–8].
The antioxidant activity of phenolic compounds is attributed to the capacity of scavenging 
free radicals, donating hydrogen atoms, electrons, or chelate metal cations [9]. Molecular 
structures, particularly the number and positions of the hydroxyl groups, and the nature of 
substitutions on the aromatic rings, confers to phenolic compounds the capacity of inactivat-
ing free radicals, which is referred to as structure‐activity relationship (SAR). The hydrogen 
atoms of the adjacent hydroxyl groups (o‐diphenol), located in various positions of the rings 
A, B and C, the double bonds of the benzene ring, and the double bond of the oxo functional 
group (‐C=O) of some flavonoids, provide these compounds their high antioxidant activity 
(Figure 1). This characteristic can be observed in quercetin and catechin. Both compounds 
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share a similar number of hydroxyl groups, at the same positions, however, quercetin also 
contains a 2,3‐double bond in the C ring and the 4‐oxo function [10]. The advantage of this 
structure is an enhancement of the TEAC (Trolox equivalent antioxidant capacity) value, 
when compared to the saturated heterocyclic ring of catechin with approximately half the 
antioxidant activity.
Even though there are innumerous studies comparing the biological actions and in vitro anti-
oxidant activity of phenolics, and the function of its content in vegetables and consequently 
in human, there is no consensus about the best way of preparing/consuming fruits and veg-
etables intending preservation or to increase their antioxidant activity.
3. Processing methods and their impact on phenolic compounds
The functionality and stability of the phytochemical compounds in the human body depends, 
not only on the quantity, but also on the bond and/or interaction of these compounds with 
other molecules, on the location in the food matrix, and in the presence of other bioactive 
compounds. In plants, the phenolics can be found linked to the cell membranes/walls or can 
be free, and the food processing methods such as the use of high temperatures or freezing, can 
cause the release of these compounds, which is implied by an increase of its bioavailability 
in the human body. Some reports show that heating affects the content of some polyphenols, 
including flavonoids, due to the extractability alteration by the rupture of the cell wall. In this 
way, polyphenols linked to the wall could be released more easily on cooking than from the 
raw material [11]. Other authors confirm the release of these compounds by heat treatment, as 
described in sweet corn [12] and in citrus peel [13], due to breakdown of the matrix.
Domestic or industrial food preparation include a variety of processes, such as preparation 
(peeling, washing, and chopping), boiling, frying, and baking (traditional oven or microwave), 
among others [14]. Several research studies have shown increase in the phenolic compound 
Figure 1. Double bonds of the benzene rings and the oxo function (gray background).
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levels, as well as in the antioxidant activity after cooking [15–17] or after other processes, while 
other studies related the thermal processing with the decrease of phenolic contents [18, 19]. 
Changes in the phenolic composition are of great complexity, because they vary according to 
their structure, to the analyzed food and, mainly, according to cooking method used in the 
preparation. There are indications that the retention of phytochemicals and the antioxidant 
properties after the cooking vary considerably between the different vegetables and methods 
used in their preparation [20–22]. Initially, it was believed that the thermal processing applied 
to several foods was prejudicial regarding the retention of the nutrients (e.g., antioxidants). 
However, the nutritional and bioavailability increased, and a higher antioxidant activity was 
observed in vegetables and/or fruits that went through thermal processing [22]. The heating 
may disrupt the cell membrane, leading to the release of membrane‐bound phytochemicals, 
what may result in an increase in bioavailability Nevertheless, we will discuss forward that 
these compounds are not always increased. Many times, they are decreased and other times, 
the thermal processing does not affect the phenolic content.
Most of the studies show that the boiling may result in a decrease of the total phenolic com-
pound content, while steam techniques and stir frying may promote an increase of these com-
pounds. This may be explained by the fact that phenolics are highly soluble in water [23, 24] 
and, in the boiling process, they may be lost by leaching. However, heat treatment may soften 
the vegetal tissues and facilitate the extraction from the cellular matrix [25]. The rupture of the 
cell wall and of the other subcellular compartments, during the boiling, facilitates the migra-
tion of cellular components with the consequent release of these molecules into the boiling 
water.
Variations in the phenolic compounds may occur influenced by the food matrix used, as 
the verified reduction in the phenolic compounds content in broccoli (Brassica oleraceae L. 
cv. gemmifera) when submitted to thermal processing in water [26]. In tomatoes, the cooking 
by boiling, baking, and frying induced significant reductions (p < 0.01) in the total phenolic 
content [27].  Phenolic losses upon boiling or blanching were observed in several cruciferous 
vegetables, as kale (Brassica oleracea var. Acephala, cv. Winterbor), broccoli (Brassica oleracea 
var. botrytis italica, cv. Sebastian), brussels sprouts (Brassica oleracea L. var. gemmifera, cv. 
Maczuga), cauliflower (Brassica oleracea var. botrytis), white cauliflower (cv. Rober), green 
cauliflower (cv. Amphora) [28, 29], as well as spinach (Amaranthus sp.), cabbage (Brassica olera-
ceae), swamp cabbage (Ipomoea reptans), and shallots (Allium cepa) [30]. Broccoli (Brassica olera-
ceae L. cv. Lord) subjected to boiling, showed losses of flavonoids and phenolic acids by 72 
and 52%, respectively, as compared with fresh broccoli [31].
In contrast to the described losses, some researchers relate an increase of the phenolic content 
in broccoli, green beans, and pepper when subjected to the boiling process [32]. The increase 
of phenolic content described in vegetables after cooking, has been attributed to the higher 
extractability of the cellular matrix compounds, as well as to the tissue dehydration [33, 34]. 
However, low correlation coefficients (R = 0.5) were observed between the increases in the 
content of total phenolic compounds in cooked peppers and the weight loss during cooking 
[35], suggesting that besides dehydration of peppers, others factors were involved in such 
increases.
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In broccoli (Brassica oleraceae L. cv. Lord)) subjected to steaming, there was an increase of the 
total polyphenol content (1.6 times), flavonoids (1.5 times) and phenolic acids (1.3 times) in 
comparison to in natura broccoli [31]. This effect may be explained due to the rupture of com-
plexes between the polyphenolic compounds and other compounds (e.g., proteins), resulting 
in a better availability by steaming extraction.
The steam‐cooking process has proved to be effective in the maintenance or increase of the 
phenolic content in some vegetables. In study using kale (Brassica oleraceae L. var. acephala 
D.C) and red cabbage (Brassica oleraceae L. var. capitata), it was verified that steam cooking 
resulted in higher contents of bioactive compounds and higher antioxidant activity, which 
can be attributed to the absence of loss by leaching [21]. Corroborating with these results, 
studies realized on tubercles showed an increase in the total phenolic compounds contents 
(e.g., anthocyanin) after thermal treatments that do not use water in the process [36, 37]. The 
thermal treatment effect preserves or causes a little increase in the anthocyanin content in 
different potato “cultivar” (Solanum tuberosum L.) when cooked in microwave (9 min, 900 W), 
steamed (pressure cooker, 15 min), boiled (in water in a pressure cooker, 15 min), and baked 
(in a hot air oven, 40 min, 180°C) [38]. This increase may be attributed to the inactivation 
of the polyphenol oxidase (POD) due to the thermal treatment. Some cooking methods like 
microwave can destroy the potato cellular microstructure and induces a better extraction of 
the compounds from the cell matrix [39, 40].
Many studies on cooked potatoes showed that the total phenolic content may be maintained 
or even improved, based on the cooking method used [25, 40, 41]. In the study with different 
cultivations of potatoes cooked in microwave (2 min 30 s, 1100 w), baking (375°C, 30 min), 
and boiling (18 min), an increase in the quantity of chlorogenic acid, rutin, and kaempferol‐
rutinose was verified [25]. In opposition, another research on cooked potatoes by boiling (60 
min), microwave (20 min) and baking (204°C, 60 min) showed reduction of 44, 55, and 53% 
for the total phenolic content, respectively [18]. In commercial processing, the pretreatment 
commonly used, such as blanching and dices processing, can also induce a significant loss of 
total phenolics [42]. Thus, cooking methods with lower temperatures should be preferred in 
order to maintain the phenolic compound contents in potatoes [43]. Steaming and microwav-
ing are the cooking methods that retain the highest quantities of total phenolic compounds 
and antioxidant activity in cooked potatoes [44]. The stir‐frying method induced the highest 
loss of these compounds (72.44%), followed by baking (40.51%), air frying (32.52%), and fry-
ing (14.08%).
Among the factors that affect the leaching of matrix compounds, we can include the polarity 
of medium used. Polar mediums, such as water, allow changes in the phenolic compound 
levels. In contrast, if the medium is nonpolar (use of oil for frying, in both deep frying and 
pan frying), the loss of compounds is lower due to the lack of diffusion or migration to the 
medium [19]. The use of extra virgin olive oil (EVOO) did not induce loss of the total phenolic 
compound content in fresh potato (Solanum tuberosum), pumpkin (Cucurbita moschata), tomato 
(Licopersicum esculentum), and eggplant (Solanum melongena). However, the retention of phe-
nolic compounds was directly affected by the cooking technique used, deep frying > sautéing 
> boiling > boiling water/EVOO mixture [45]. Addition of oil during the cooking process may 
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result in transference of some compounds present in the oil to the food. Comparing differ-
ent oils (olive oil and sunflower oil) used to fry with grilling method, an increase in phenolic 
compounds can be observed [46]. This may be due to the thermal destruction of cell wall and 
other subcellular components, during the cooking process, stimulating the release of these 
compounds. At the same time, some mechanisms have been proposed to explain the varia-
tions found in the phenolic compounds in foods after thermal processing, such as the rupture 
of the phenol‐sugar glycosidic bonds, leading to the formation of phenolic aglycons [47].
The phytochemical quantity retained in fruits and vegetables, after the processing, depends 
on the stability of these compounds during the different food preparations. Molecular modi-
fications induced by processing and the transformations that occur before the consumption 
are mainly related to the sensibility of the compounds to oxidation and/or isomerization 
[17]. Reduction of phenolic amounts may occur due to isomerization of certain compounds 
caused by the high temperature. In catechin, the isomerization are clearly demonstrated [48], 
where epimerization changes the epistructured catechin to nonepistructured catechin and 
vice versa. Therefore, others methods of food processing that influence phenolic content, and 
not used in conventional domestic processing, should be considered.
3.1. Blanching
One of the first steps of vegetable and fruits processing, as well as before the extraction of 
juices, is the blanching process used mainly in order to inactivate enzymes and to remove 
undesirable microorganisms. Blanching is the treatment that can be used to inhibit the pheno-
lic oxidation (browning). The browning reaction involves different compounds and follows 
chemical pathways that include reactions promoted by those enzymes not involved in cata-
lytic processes, as the Maillard reaction that results in melanoidin formation [49]. Blanching 
may induce alterations in the content of some bioactive compounds in fruits and vegetables 
and is used to inactivate some enzymes, such as laccase, lipoxygenase, polyphenol oxidase, 
and peroxidase that affect the quality during storage. These enzymes can promote deterio-
ration reactions and consequent undesirable changes in nutritional value, flavor, and color 
(including dark pigments).
Polyphenol oxidase (PPO, EC 1.14.18.1) and peroxidase (POD, EC 1.11.1.7) are involved in 
the phenolic compound oxidation and are very important in preserving the food quality. 
The phenolic compound oxidation induces the production of dark compounds (browning), 
that induces rejection by the consumers, and decreases the antioxidant capacity of foods [50]. 
The browning reactions have generally been assumed to be a direct consequence of phenolic 
compound oxidation by PPO action [51]. However, at least a partial role may be attributed to 
the action of peroxidase [52–54]. The mixing of phenolic compounds with polyphenol oxidase 
and peroxidase enzymes in the presence of oxygen produces colored pigments [55]. When 
there is disruption of the cell, some compounds such as phenolic acids suffer the action of 
the polyphenol oxidases that induces oxidation of phenolics and results in dark compound 
formation [56]. In addition, polyphenol oxidases catalyze two different reactions. The first is 
the o‐hydroxylation of monophenols and diphenols (monophenol oxidase, cresolase activ-
ity) and the second reaction promotes the o‐diphenol oxidation to o‐quinone (diphenolase/
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catecholase activity) [55]. This quinone formation suffers polymerization and causes yellow 
and brown coloring.
The peroxidase enzyme is one the most important enzymes responsible for polyphenol deg-
radation. This enzyme is generally considered as the reference enzyme for blanching treat-
ments, due to its high thermal resistance and high concentration in most vegetables. Residual 
POD activity could still be detected after a high‐temperature blanching, and its inactivation 
in food product can indirectly indicate that other enzymes are likely to be inactivated [57]. In 
order to inhibit the polyphenol oxidases and peroxidases some treatments have been used, 
including the addition of ascorbic acid or chemical agents (sulfites), exclusion of oxygen, 
refrigeration, and nonthermal treatments. PPO is relatively thermolabile, temperatures above 
50°C and proper time of treatment decreases its activity. At higher temperatures (above 80°C), 
these enzymes may be completely inactivated [58].
In blueberry fruits processed into juice, blanching induced an increase in the retention of 
anthocyanin levels (23% instead of 12%) and the total anthocyanin content of juice from 
blanched blueberry is twice the nonblanched one [59]. The blanching treatment thus demon-
strated to be extremely effective in reducing the PPO activity and maximizing anthocyanin 
recovery. This effect should be a result of the complete inactivation of the PPO enzyme, or of 
the greater extraction yield linked to the increase of fruit skin permeability caused by the heat 
treatment [60]. In some eggplant genotypes, cooking processes as boiling and grilling induced 
a drastic decrease in PPO activity, with a little residual PPO activity [61]. Whereas, in wheat 
flour, the PPO showed the maximum decrease in its activity when processed in microwave 
(81.4%), compared to hydrothermal treatment (48.3%). The strong decrease of the PPO activ-
ity, after microwave, can be attributed to the higher heating uniformity and higher penetra-
tion power of the microwave.
The activity of the enzymes PPO and POD are closely related, acting in a combined form in 
the darkening of fruits and vegetables. The phenol oxidation by PPO produces hydrogen 
peroxide (H
2
O
2
), independently on the substrate used. The POD catalyzes the phenolic com-
pound oxidation, since there is a high affinity between the H
2
O
2
, produced by the PPO, that 
acts as an electron acceptor and the vegetal phenolic compounds that work as electron dona-
tors (substrates: catechin, quercetin and its glycosides). This process promotes the oxidation 
of phenolic compounds and produces quinones that affect color, flavor, texture, and loss of 
the nutritional and functional quality [53, 62]. The PPO is more thermolabile when compared 
to the POD, however, variations may occur depending on the food matrix. In some cases, 
the inactivation can be obtained at 80oC, which would explain, partially, the reason why the 
amount of phenolic compounds increases when the product is taken to high temperatures, as 
used during pasteurization or other procedures [62–65].
Generally, blanching is a thermal process used in combination with other methods and car-
ried out by treating the fruits and vegetables with steam or hot water for 1–10 min at 75–95°C. 
Time/temperature combination may vary according to vegetable or fruit used [66]. Blanching 
performed on Lagenaria siceraria fruit before preparing the juice, using water at 90°C for 5 min, 
resulted in a total phenol content of 644 mg/100g, values similar to that found in unprocessed 
fruit (640 mg/100 g) [63]. However, when the combination of blanching and sonication was 
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applied, there was an increase in the total phenolic compounds of 63% and there was also an 
alteration in the structure of the molecules after the process, indicating that the use of both 
methods increases the quantity of these compounds.
3.2. Processing methods applied to beverages
3.2.1. Clarification
This process is regularly used in beverage industries to remove phenolic constituents that 
give color, astringency, and bitterness to the juices. In addition, these compounds, high‐
molecular weight proteins, and pectins contained in juices may cause turbidity (haze forma-
tion) and, consequently, decrease the product acceptance by the consumer [50]. To remove all 
undesirable molecules, the clarification process consists of the addition of gelatin, bentonite, 
polyvinylpolypyrrolidone (PVPP), and kieselsol, among others. After that, the juice samples 
are subjected to ultrafiltration several times, a process used in beverages to remove high‐
molecular weight proteins and other compounds added during clarification process (gelatin, 
bentonite, PVPP, kieselsol). Employing this method helps to avoid the formation of cloudy 
appearance during processing and storage. However, besides the direct reduction of phenolic 
compounds induced by clarification, the ultrafiltration process can remove the phenolic com-
pounds that are complexed with proteins [67].
3.2.2. Pasteurization process and emerging technologies
Beyond the clarification, many juices are submitted to the pasteurization process (heat process 
used to inactivate pathogenic microorganisms) that, not only eliminates microorganisms, but 
also affects the PPO activity, which indirectly degrades monomeric anthocyanin by forming 
o‐quinones from polyphenols during enzymatic browning [68]. On the other hand, pasteuri-
zation is one of the methods used in industrial scale that causes the highest losses of bio-
active compounds. According to Azofeifa, after the pasteurization of the blackberry (Rubus 
adenotrichus Schltdl) juice, many phenolics may be lost [69]. This study described a decrease 
from 191 to 181 mg of cyanidin‐3 glucoside per gram of extract, when the temperature was 
increased from 75 to 92°C, even using the least time in the highest temperature. Another 
study showed that the increase of pasteurization temperatures promotes loss of phenolic 
compounds in orange juice [70].
New emerging technologies have been used in the beverage industry, such as high inten-
sity pulsed electric field (HIPEF), high pressure, and ultrasound. All of these technologies 
are nonthermal processes that help stabilizing the beverages from microorganism‐induced 
damages or enzymatic degradation, and have few or any negative effect on the phenolic com-
pounds [71–74].
Another processing that affects the amount of phenolic compounds is the fermentative pro-
cess. In wine, for example, the phenolic compounds not only have functional properties, but 
also have important functions for the product’s sensorial quality, impacting the color, flavor, 
smell, and aging [75–77]. The different steps involved in the process, such as the wine‐making 
technique used, the maceration characteristics (temperature, enzymes, and chemical reagents 
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used), fermentation, presence of alcohol, and aging cause alterations in the phenol concentra-
tion, mainly in the anthocyanins, which are pigments responsible for the color and have great 
biological importance [75, 76].
3.3. Sanitizing methods
Currently, in the food processing, there is a great concern about the residues formed by the 
action of some compounds used during the sanitation. During harvest, transportation, or 
processing, the tissues may be mechanically injured that facilitates the food contamination 
[78]. In many countries, the use of chlorinated compounds, particularly the hypochlorite 
salts, is very common to minimize the pathogen infestation rate. Sodium hypochlorite is a 
potent sanitizer that has oxidant action and is used in domestic or industrial food processing. 
However, the use of chlorine or chlorine‐based products, has some disadvantages, such as 
the formation of organochlorinated compounds, chloroform, trihalomethanes, and haloacetic 
acids, that have known or suspected carcinogenic or mutagenic effects, with proven toxicity 
to liver and kidneys [79]. Due to these effects, its use has been forbidden in organic foods. 
The relation between products containing chlorine and the phenolic compound content has 
been investigated and there is still no consensus about the results. In mushrooms, the use of 
sodium hypochlorite at room temperature induced the disappearance of phenolics and the 
formation of their oxidation products [80]. The losses of flavonols (23%) and anthocyanins 
(13%) due to leaching were detected after sanitation using sodium hypochlorite at 50°C in 
red onion slices [81]. In contrast, in carrots, washing in chlorinated water (100 mg/L) did not 
induce alterations in the phenolic compound content [82].
One of the alternatives for hypochlorite is ozone (O
3
), used as an antimicrobial agent since 
the end of the nineteenth century to purify potable water. The use of O
3
 has many advantages 
over other chemical oxidants, its precursors are numerous and economically profitable and 
can be used in gaseous or aqueous state, depending on the product [83, 84]. Beyond its antimi-
crobial activity against a wide range of microorganisms, O
3
 can destroy chemical residues and 
convert nonbiodegradable organic materials into biodegradable materials [85]. At the same 
time, due to its fast decomposition into oxygen and to the fact that it does not form residues 
in the treated products, its use in the food processing is authorized by the organic certification 
[86]. Various research groups have studied the relation of the ozone action with the phenolic 
compounds, but contradictory results about its action have been described. Certainly, some 
fruits and vegetables may be more susceptible to the action of this gas and may show different 
responses, mainly regarding the stress caused by the oxidant action.
Both the time and ozone concentration may cause different responses. In pineapple, banana, 
and guava, the application of gaseous O
3
 induced a significant increase in total phenolics, 
whereas in bananas and pineapples, the flavonoid content increased in response to up to 20 
min of ozone treatment. For guava fruits, the flavonoid content increased and total phenolic 
decreased inversely when these fruits were exposed up to 10 min [87]. The authors attribute 
the increase of these compounds to the activation of the enzyme phenylalanine ammonia‐
lyase (PAL; EC 4.3.1.5), which may have increased due to the stress. The increase of the phe-
nolic compounds and flavonoid contents in these fruits may be caused by other factors, such 
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as the modification of the cell wall that occurs when a plant cell is exposed to ozone, increas-
ing the extractability and release of the phenolics bonded to the cell wall. In kiwifruit stored 
in an enriched environment with ozone and under refrigeration for 30 days or for 3 months 
followed by 12 days of shelf life, there was an increase in the content of phenolic compounds 
[88]. In this study, the authors affirm that ozone acts as a potent elicitor to anti‐free‐radicals 
found in oxygen and nitrogen‐reactive species.
The decrease in the content of some polyphenols caused by the treatment with ozone in grape 
juice has been described [89]. After the use of ozone at low concentration (1.6% w/v) for 10 
min, there was a significant decrease of 78.0, 95.0, and 99.0% for cyanidin‐3‐O‐glucoside 
(Cy3Gl), delphinidin‐3‐O‐glucoside (Dy3Gl), and malvidin‐3‐O‐glucoside (My3Gl), respec-
tively. However, at higher ozone concentrations (7.8% w/w) only Cy3Gl and Dy3Gl were 
observed to be stable. The anthocyanin degradation influenced in the color of grape juice due 
to ozone processing can be attributed to the strong oxidizing potential of ozone [90].
Thus, ozone can induce increase or decrease of some phenolic content. In organic and con-
ventional Palmer mangos, sanitized with ozonized water, no effect in phenolic content was 
observed [91]. The variations in the contents of these compounds were in function of the cul-
tivation mode (organic or conventional) of the fruit. A similar result was described in organic 
or conventional cabbage treated with ozonized water. There were no variations in the total 
phenols or flavonoid contents due to sanitizing treatment [92].
Other chemical treatment used to inactivate pathogenic or spoilage microorganisms is the 
ultraviolet‐C light (UV‐C), a non‐ionizing germicide radiation with wavelength range from 
200 to 280 nm. Treatment with UV‐C radiation has been widely studied as a fruits and veg-
etables disinfectant, and offers an alternative for chemical sterilization and preserves food 
quality [93]. UV‐C radiation delays the maturation, decreases the senescence, maintains the 
quality of the products for a longer time, and reduces the postharvest deterioration of fruits 
and vegetables [94, 95]. The UV‐C has been suggested as a suitable stress‐promoting technol-
ogy. This treatment may also accelerate the ethylene production and, consequently, activate 
the expression of ethylene response factor (ERF) genes. This response is consistent with the 
fact that UV‐C is a stress agent in plants and generally increases the ethylene production 
under stress, probably by acting on system 2 autocatalytic ethylene [95, 96]. Even though 
the UV‐C increases the ACC (1‐aminocyclopropane‐1‐carboxylate) oxidase transcription and 
stimulates the ethylene production, the maturation evolution is still delayed [95].
The application of hermetic doses of UV‐C not only is capable of improving the storage time, 
but can also increase the nutritional and functional properties of fruits and vegetables. The 
alteration of the ERF expression, through hormonal induction or abiotic stress, may induce 
secondary metabolic pathways, e.g., the phenolic compounds production [95, 97, 98]. Low 
UV‐C doses may efficiently reduce the microbial population in fresh‐cut products, which is 
one important sector of the food market. The UV‐C treatment (0, 1, 3, 5, and 10 min) increased 
the total phenol and flavonoid contents in fresh‐cut mangoes during storage for 15 days at 
5°C, and this effect can be attributed to the increase of the phenylalanine ammonia‐lyase activ-
ity. In addition, the irradiation improved the antioxidant capacity, which is probably related 
to the increase of the phenolic compound content [99]. The UV‐C radiation (1.5 and 3.0 kJ/m2), 
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in minimally processed Satsuma mandarin, promoted an increase in the flavonoid content 
(22.20 and 21.34% for narirutin, 11.75 and 33.25% for hesperidin) and total phenolic com-
pounds (5.73 and 8.13%), after 3 days of storage [100]. According to the authors, this flavonoid 
increase may be related to the citrus defense mechanism in reaction to the stress induced by 
the UV‐C application.
Another type of radiation that has been widely used in the maintenance of the quality of fresh 
and dry foods is the ionizing radiation, which can be constituted by electrons of high energy, 
X‐rays, or gamma rays (60Co or 137Ce) [101]. Among the gamma radiation effects, we can high-
light the delay in the maturation, the reduction of the microorganisms in grains, cereals, fruits 
and spices, reduced storage losses, and extended shelf life. However, the irradiation may 
induce stress signals and stress responses in fruits and vegetables that increases the antioxi-
dant compounds [102]. In juices of carrot (Daucus carota var. sativa) and kale (Brassica oleraceae 
var. acephala), treated with gamma‐irradiation (10 kGy), there were an increase in the total 
phenol contents and antioxidant capacity, when compared to nonirradiated juice [103].
The alterations induced by the gamma‐irradiation in dry herbs and spices are related with 
the radiation dose applied, and generally, result in an increase of the total phenolic com-
pound contents [104], whereas by using gamma‐irradiation at 10 kGy, in Thymus vulgaris L., 
no modification in the phenolic profile and bioactive properties, were observed [105]. On the 
other hand, the gamma‐irradiation can either decrease or improve the bioactivity of irradi-
ated samples, depending on the changes in the structure of different antioxidant molecules 
and/or breaking some chemical bonds [106]. The influence of different radiation doses (1, 5, 
and 8 kGy) were also verified on the color, organic acids, total phenolics, total flavonoids, 
and antioxidant activity of dwarf mallow (Malva neglecta Wallr.) [107]. Irradiation at 5 kGy 
increased the amounts of citric and succinic acids, and decreased the fumaric acid levels. In 
contrast, in the decoction prepared, the antioxidant properties and levels of total phenolics 
and flavonoids were decreased with the 8 kGy dose.
3.4. Drying methods
The traditional/conventional drying process is accomplished by heat, and in this process, two 
transport phenomena occur simultaneously. The first is a moisture movement and the second 
is a heat transfer [108]. In this method the increase in temperature may induce reduction of 
phenolic compounds, however, depending on the air velocity and on the heat exposure time, 
the antioxidant compounds content, as well as the antioxidant activity, can be affected [109, 
110]. The effect of temperature (40, 60, and 80°C) and air velocity (0.5, 1.0, and 1.5 m/s) on the 
drying kinetics and quality attributes of apple (var. Granny Smith) slices during drying were 
studied [109]. The authors found that the total phenolics decreased with temperature, but a 
reduced thermal degradation was observed at high air velocity. On the other hand, there was 
the least destruction of phenolic content at 80°C and 1.5 m/s, probably due to short drying 
time and, therefore, less exposure of the phenolics to thermal effect. Even though the quantity 
of phenolic compounds decreased with the increasing temperature, the same effect was not 
observed for the antioxidant activity (DPPH). At 80°C, the antioxidant activity values did 
not differ from that measured at 40°C. This effect can be explained by the development of 
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Maillard browning reaction occurring concomitantly with other events, contributing to gen-
eration and accumulation of different antioxidants. Similar results were observed in quinoa, 
in which a moderate correlation between the phenolic compound content and the antioxidant 
activity DPPH, were observed at 40 and 80°C [109].
The scientific community has turned its attention to advances in the dehydration methods 
that preserve and retain the nutrients, stimulated by the increasing demand of dehydrated 
food products with higher quality, and resulting in more efficient methods and operations. 
New dehydration methods can retain the amount of nutrients in dry fruits and vegetables in 
a similar content to the fresh vegetables [111]. Total phenolic compounds were either unaf-
fected or actually increased in concentration and/or extractability after high‐pressure pres-
ervation treatments and microwave preservation. The results were similar, total phenolic 
contents either declined (4–91%) or increased (104–125%), depending on the particular food 
species. Nevertheless, at microwave vacuum preservation, total phenolics were retained at 
higher levels than in those fruits and vegetables that were air‐dried; since the microwave 
power is less than 500 W. Interestingly, when total phenolic levels at microwave vacuum 
preservation is compared to freeze‐drying, the results showed that freezing‐drying is a better 
dehydration method than microwave vacuum drying.
4. Bioavailability of phenolic compounds
The major sources of phenolics are fruits, vegetables, and beverages, such as coffee, tea, wine, 
and fresh‐fruit juices. Besides its potential effects in protecting against several chronic dis-
eases, it is essential to understand the modifications occurred to these compounds after food 
processing, and its bioavailability. Better knowledge of the modifications induced by differ-
ent processing methods in phenolic compounds are essential to evaluate appropriately the 
bioavailability of these compounds.
The bioavailability of bioactive compounds is the absorptive process of these molecules across 
the intestine into the circulatory system, after food ingestion. In a review study, reported 
values of several polyphenols ingested pure (isolated compound) or in foods, ranged from 
0.072 to 5 μM, when reached the plasma. The total intake of polyphenols, in the studies 
grouped for this review, ranged from 6.4 to 1000 mg/day [112]. In elderly Japanese population, 
the consumption of polyphenols ranged from 183 to 4854 mg/day, with 665 to 1492 mg/day 
on an average. Beverages such as coffee and green tea were the largest source of these 
 compounds [113].
Usually, from the total phenolics ingested, phenolic acids account for approximately one‐
third and flavonoids account for the two‐thirds remaining. Phenolic and polyphenolic 
compounds, in isolate or associated to vitamins, such as carotenoids, vitamin E, and vita-
min C, are reducing agents that protect human body’s specific tissues against oxidative 
stress. However, polyphenols are the most abundant antioxidants in diets based on fruits 
and vegetables. The most abundant benzoic acids ingested in human diet are gallic, ellagic, 
protocatechuic, and 4‐hydroxybenzoic acids. Therefore, cinnamic acids are mainly repre-
sented by caffeic, ferulic, sinapic, and p‐coumaric acids. Diets based on plant foods are a 
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rich source of polyphenols that have health benefits and avoid the development of chronic 
diseases. However, food processing, such as blanching and thermal treatments, may influ-
ence its levels and induce its conversion to secondary compounds. In addition to molecular 
modifications occurring in phenolics during food processing, the absorption and metabo-
lism of these compounds are triggered by enzymatic and nonenzymatic reactions (Figure 2). 
These molecules can also suffer conjugation reactions that may increase or decrease their 
bioavailability.
Figure 2. Predicted routes for absorption of dietary phenolics.
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Oligomeric polyphenols may suffer initial modifications induced by gastric acid from stomach 
during the absorption process. In the small intestine, the glycosidic polyphenols are cleaved 
to release the glycoside radical before absorption. This process is mediated by enzymes, that 
have affinity for glucose, xylose, and galactose, such as lactase phlorizin hydrolase (LPH) and 
cytosolic β‐glucosidase (β‐CBG) [114]. However, the polyphenols resistant to the action of 
these enzymes are not absorbed in the small intestine and may be cleaved by intestinal bacte-
ria to produce small molecules as phenolic acids. The structures of polyphenols can still pass 
by conjugation reactions with addition of methyl, glucuronide, or sulfate groups. Remaining 
polyphenols, mainly that attached to rhamnose, are modified for α‐rhamnosidases produced 
by colonic microflora.
After these absorptive processes the phenolics follow to four possible pathways: 1—excreted 
through feces; 2—absorbed by intestine/colon mucosa, pass through portal vein and reach the 
liver; 3—are further conjugated in the liver with methyl, glucuronide or sulfate groups and 
released in blood stream for tissues absorption; 4—excreted in urine.
5. Conclusion
Processing methods has been associated with changes in the quantity and quality of (poly)
phenols. The high diversity of these molecules produced by plants must be taken into account 
when processing methods of preparation are employed to obtain industrial or homemade 
products. There are innumerous studies comparing the biological actions and in vitro anti-
oxidant activity of phenolic compounds in function of its content in plant‐based foods and 
consequently, in humans. The phytochemical amount retained in fruits and vegetables after 
the processing, depends on the stability of these compounds during different food prepara-
tions. Molecular modifications induced by processing, and transformations that occur before 
the consumption, are mainly related to the sensibility of the compounds to oxidation and/or 
isomerization.
The physical and chemical transformations that occur during the thermal processing in each 
species and between different species can vary, depending on the processing method used, as 
well as on the temperature and time employed. In general, the thermal processing methods as 
the beverage pasteurization result in loss of the phenolic compound content, due to the high 
temperatures employed, as well as the cooking of vegetables in water, because it promotes the 
leaching of the phenolic compounds. Even though it is not possible to affirm that these effects 
are observed in all foods, the thermal processing methods such as microwave cooking, steam 
cooking, air frying, oil frying, and grilling induce alterations in the food matrix, promoting 
the extraction of these compounds and increasing its bioaccessibility.
Methods such as blanching can minimize the phenolic compounds oxidation by inactivating 
the enzymes (i.e., PPO and POD) responsible for the darkening of the vegetables and can be 
used as a preprocessing in order to avoid the loss of these compounds during the process of 
hot‐air drying. The drying at microwave vacuum induces total phenolics retention at higher 
levels than in those fruits and vegetables that were air‐dried. Regarding dehydration, the best 
method seems to be freeze‐drying.
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Beyond the thermal processing, the sanitizing methods such as the use of sodium hypochlo-
rite and ozonization can also affect the amount of phenolic compounds, in a dependent man-
ner of the food matrix, compound/method employed, concentration, and sanitation time. The 
use of ionizing and nonionizing radiation in the food sanitation, cause modifications in the 
profile of the phenolic compounds and the results vary according to the dose. However, the 
application of this technology usually induces the increase of the phenolic content, which 
may be related to the vegetable defense mechanism on reaction to the stress induced by the 
radiation application.
Better knowledge of the modifications induced by different processing methods in pheno-
lic compounds is essential to properly evaluate the bioavailability of these compounds. The 
molecular modifications occurring in phenolics during food processing, the absorption and 
metabolism of these compounds are triggered by enzymatic and non‐enzymatic reactions, 
and these molecules can suffer conjugation reactions that may increase or decrease their bio-
availability and consequently, affect the beneficial effects to human health.
Acknowledgements
The authors are grateful to the National Council for Scientific and Technological Development 
(CNPq, Brazil) (478372/2013‐2, 305177/2015‐0) and São Paulo Research Foundation (FAPESP) 
(2013/05644‐3).
Author details
Igor Otavio Minatel1, Cristine Vanz Borges1, Maria Izabela Ferreira1, Hector Alonzo Gomez 
Gomez1, Chung‐Yen Oliver Chen2 and Giuseppina Pace Pereira Lima1*
*Address all correspondence to: gpplima@ibb.unesp.br
1 Sao Paulo State University, UNESP, Botucatu, Brazil
2 Jean Mayer USDA, Human Nutrition Research Center on Aging at Tufts University, Boston, 
MA, USA
References
[1] Harborne JB, Baxter H, Moss GP. Phytochemical Dictionary: A Handbook of Bioactive 
Compounds from Plants. 2nd ed. London: Taylor & Francis; 1999. 976 p.
[2] King A, Young G. Characteristics and occurrence of phenolic phytochemicals. J Am Diet 
Assoc. 1999;99:213–218. doi:10.1016/S0002‐8223(99)00051‐6.
[3] Reddy CVK, Sreeramulu D, Raghunath M. Antioxidant activity of fresh and dry 
fruits commonly consumed in India. Food Res Int. 2010;43:285–288. doi:http://dx.doi.
org/10.1016/j.foodres.2009.10.006.
Phenolic Compounds: Functional Properties, Impact of Processing and Bioavailability
http://dx.doi.org/10.5772/66368
15
[4] Someya S, Yoshiki Y, Okubo K. Antioxidant compounds from bananas (Musa Cavendish). 
Food Chem. 2002;79:351–354. doi:10.1016/S0308‐8146(02)00186‐3.
[5] Sarawong C, Schoenlechner R, Sekiguchi K, Berghofer E, Ng PKW. Effect of extrusion 
cooking on the physicochemical properties, resistant starch, phenolic content and anti-
oxidant capacities of green banana flour. Food Chem. 2014;143:33–39. doi:10.1016/j.
foodchem.2013.07.081.
[6] Eliassen AH, Hendrickson SJ, Brinton LA, et al. Circulating carotenoids and risk of breast 
cancer: Pooled analysis of eight prospective studies. J Natl Cancer Inst. 2012;104:1905–
1916. doi:10.1093/jnci/djs461.
[7] Pojer E, Mattivi F, Johnson D, Stockley CS. The case for anthocyanin consumption to 
promote human health: A review. Compr Rev Food Sci Food Saf. 2013;12:483–508. 
doi:10.1111/1541‐4337.12024.
[8] Tanaka T, Shnimizu M, Moriwaki H. Cancer chemoprevention by carotenoids. Molecules. 
2012;17:3202–3242. doi:10.3390/molecules17033202.
[9] Afanas’ev IB, Dcrozhko AI, Brodskii A V, Kostyuk VA, Potapovitch AI. Chelating and free 
radical scavenging mechanisms of inhibitory action of rutin and quercetin in lipid per-
oxidation. Biochem Pharmacol. 1989;38:1763–1769. doi:10.1016/0006‐2952(89)90410–3.
[10] Rice‐Evans CA, Miller NJ, Paganga G. Structure‐antioxidant activity relationships of fla-
vonoids and phenolic acids. Free Radic Biol Med. 1996;20:933–956. doi:10.1016/0891‐58
49(95)02227‐9.
[11] Peleg H, Naim M, Rouseff RL, Zehavi U. Distribution of bound and free phenolic acids in 
oranges (Citrus sinensis) and grapefruits (Citrus paradisi). J Sci Food Agric. 1991;57:417–
426. doi:10.1002/jsfa.2740570312.
[12] Dewanto V, Wu X, Liu RH. Processed sweet corn has higher antioxidant activity. J Agric 
Food Chem. 2002;50:4959–4964. doi: 10.1021/jf0255937.
[13] Jeong S‐M, Kim S‐Y, Kim D‐R, et al. Effect of heat treatment on the antioxidant activity of 
extracts from citrus peels. J Agric Food Chem. 2004;52:3389–3393. doi:10.1021/jf049899k.
[14] Palermo M, Pellegrini N, Fogliano V. The effect of cooking on the phytochemical content 
of vegetables. J Sci Food Agric. 2014;94:1057–1070. doi:10.1002/jsfa.6478.
[15] Murador DC, Mercadante AZ, De Rosso VV. Cooking techniques improve the levels 
of bioactive compounds and antioxidant activity in kale and red cabbage. Food Chem. 
2015;196:1101–1107. doi:10.1016/j.foodchem.2015.10.037.
[16] Drinkwater JM, Tsao R, Liu R, Defelice C, Wolyn DJ. Effects of cooking on rutin and 
glutathione concentrations and antioxidant activity of green asparagus (Asparagus offi-
cinalis) spears. J Funct Foods. 2015;12:342–353. doi:10.1016/j.jff.2014.11.013.
[17] Leong SY, Oey I. Effects of processing on anthocyanins, carotenoids and vitamin 
C in summer fruits and vegetables. Food Chem. 2012;133:1577–1587. doi:10.1016/j.
foodchem.2012.02.052.
Phenolic Compounds - Biological Activity16
[18] Perla V, Holm DG, Jayanty SS. Effects of cooking methods on polyphenols, pigments 
and antioxidant activity in potato tubers. LWT–Food Sci Technol. 2012;45:161–171. 
doi:10.1016/j.lwt.2011.08.005.
[19] Miglio C, Chiavaro E, Visconti A, Fogliano V, Pellegrini N. Effects of different cook-
ing methods on nutritional and physicochemical characteristics of selected vegetables. J 
Agric Food Chem. 2008;56:139–147. doi:10.1021/jf072304b.
[20] Pellegrini N, Miglio C, Del Rio D, Salvatore S, Serafini M, Brighenti F. Effect of domestic 
cooking methods on the total antioxidant capacity of vegetables. Int J Food Sci Nutr. 
2009;60:12–22. doi:10.1080/09637480802175212.
[21] Murador D, Braqa AR, Da Cunha D, de Rosso V. Alterations in phenolic compound 
levels and antioxidant activity in response to cooking technique effects: A meta‐ana-
lytic investigation. Crit Rev Food Sci Nutr. 2016:00‐00. doi:10.1080/10408398.2016.114
0121.
[22] Jiménez‐Monreal AM, García‐Diz L, Martínez‐Tomé M, Mariscal M, Murcia MA. 
Influence of cooking methods on antioxidant activity of vegetables. J Food Sci. 
2009;74:H97–H103. doi:10.1111/j.1750‐3841.2009.01091.x.
[23] Ahmed FA, Ali RFM. Bioactive compounds and antioxidant activity of fresh and pro-
cessed white cauliflower. Biomed Res Int. 2013;2013:1–9. doi:10.1155/2013/367819.
[24] He J, Giusti MM. Anthocyanins: Natural colorants with health‐promoting properties. 
Annu Rev Food Sci Technol. 2010;1:163–87. doi: 10.1146/annurev.food.080708.100754.
[25] Blessington T, Nzaramba MN, Scheuring DC, Hale AL, Reddivari L, Miller JC. Cooking 
methods and storage treatments of potato: Effects on carotenoids, antioxidant activity, 
and phenolics. Am J Potato Res. 2010;87:479–491. doi:10.1007/s12230‐010‐9150‐7.
[26] Pellegrini N, Chiavaro E, Gardana C, et al. Effect of different cooking methods on color, 
phytochemical concentration, and antioxidant capacity of raw and frozen brassica veg-
etables. J Agric Food Chem. 2010;58:4310–4321. doi:10.1021/jf904306r.
[27] Sahlin E, Savage G., Lister C. Investigation of the antioxidant properties of tomatoes 
after processing. J Food Compos Anal. 2004;17:635–647. doi:10.1016/j.jfca.2003.10.003.
[28] Sikora E, Cieślik E, Leszczyńska T, Filipiak‐Florkiewicz A, Pisulewski PM. The antioxi-
dant activity of selected cruciferous vegetables subjected to aquathermal processing. 
Food Chem. 2008;107:55–59. doi:10.1016/j.foodchem.2007.07.023.
[29] Zhang D, Hamauzu Y. Phenolics, ascorbic acid, carotenoids and antioxidant activity of 
broccoli and their changes during conventional and microwave cooking. Food Chem. 
2004;88:503–509. doi:10.1016/j.foodchem.2004.01.065.
[30] Ismail A, Marjan Z, Foong C. Total antioxidant activity and phenolic content in selected 
vegetables. Food Chem. 2004;87:581–586. doi:10.1016/j.foodchem.2004.01.010.
[31] Gliszczyńska‐Swigło A, Ciska E, Pawlak‐Lemańska K, Chmielewski J, Borkowski T, 
Tyrakowska B. Changes in the content of health‐promoting compounds and antioxidant 
Phenolic Compounds: Functional Properties, Impact of Processing and Bioavailability
http://dx.doi.org/10.5772/66368
17
activity of broccoli after domestic processing. Food Addit Contam. 2006;23:1088–1098. 
doi:10.1080/02652030600887594.
[32] Turkmen N, Sari F, Velioglu YS. The effect of cooking methods on total phenolics 
and antioxidant activity of selected green vegetables. Food Chem. 2005;93:713–718. 
doi:10.1016/j.foodchem.2004.12.038.
[33] Schweiggert U, Schieber A, Carle R. Effects of blanching and storage on capsaicinoid sta-
bility and peroxidase activity of hot chili peppers (Capsicum frutescens L.). Innov Food 
Sci Emerg Technol. 2006;7:217–224. doi:10.1016/j.ifset.2006.03.003.
[34] Lee Y, Howard L. Firmness and phytochemical losses in pasteurized yellow banana 
peppers (Capsicum annuum) as affected by calcium chloride and storage. J Agric Food 
Chem. 1999;47:700–703. doi:10.1021/jf980921h.
[35] Ornelas‐Paz JDJ, Martinez‐Burrola JM, Ruiz‐Cruz S, et al. Effect of cooking on the cap-
saicinoids and phenolics contents of Mexican peppers. Food Chem. 2010;119:1619–1625. 
doi:10.1016/j.foodchem.2009.09.054.
[36] Lachman J, Hamouz K, Musilová J, et al. Effect of peeling and three cooking methods 
on the content of selected phytochemicals in potato tubers with various colour of flesh. 
Food Chem. 2013;138:1189–1197. doi:10.1016/j.foodchem.2012.11.114.
[37] Lemos MA, Sivaramareddy A. Effect of oil quality on the levels of total phenolics, total 
anthocyanins and antioxidant activity of French fries. In: Inside Food Symposium. 
Leuven, Belgium; 2013, pp. 1–6.
[38] Lachman J, Hamouz K, Orsák M, et al. Impact of selected factors—cultivar, storage, 
cooking and baking on the content of anthocyanins in coloured‐flesh potatoes. Food 
Chem. 2012;133:1107–1116. doi:10.1016/j.foodchem.2011.07.077.
[39] Lemos MA, Aliyu MM, Hungerford G. Influence of cooking on the levels of bioactive 
compounds in Purple Majesty potato observed via chemical and spectroscopic means. 
Food Chem. 2015;173:462–467. doi:10.1016/j.foodchem.2014.10.064.
[40] Tian J, Chen J, Ye X, Chen S. Health benefits of the potato affected by domestic cooking: 
A review. Food Chem. 2016;202:165–175. doi:10.1016/j.foodchem.2016.01.120.
[41] Reyes LF, Cisneros‐Zevallos L. Wounding stress increases the phenolic content and anti-
oxidant capacity of purple‐flesh potatoes (Solanum tuberosum L.). J Agric Food Chem. 
2003;51:5296–5300. doi:10.1021/jf034213u.
[42] Rytel E, Tajner‐Czopek A, Kita A, et al. Content of polyphenols in coloured and yellow 
fleshed potatoes during dices processing. Food Chem. 2014;161:224–229. doi:10.1016/j.
foodchem.2014.04.002.
[43] Tian J, Chen J, Lv F, et al. Domestic cooking methods affect the phytochemical compo-
sition and antioxidant activity of purple‐fleshed potatoes. Food Chem. 2016;197:1264–
1270. doi:10.1016/j.foodchem.2015.11.049.
Phenolic Compounds - Biological Activity18
[44] Faller ALK, Fialho E. The antioxidant capacity and polyphenol content of organic and 
conventional retail vegetables after domestic cooking. Food Res Int. 2009;42:210–215. 
doi:10.1016/j.foodres.2008.10.009.
[45] Ramírez‐Anaya J del P, Samaniego‐Sánchez C, Castañeda‐Saucedo MC, Villalón‐Mir M, 
de la Serrana HL‐G. Phenols and the antioxidant capacity of Mediterranean vegetables 
prepared with extra virgin olive oil using different domestic cooking techniques. Food 
Chem. 2015;188:430–438. doi:10.1016/j.foodchem.2015.04.124.
[46] Juániz I, Ludwig IA, Huarte E, et al. Influence of heat treatment on antioxidant capacity 
and (poly)phenolic compounds of selected vegetables. Food Chem. 2016;197:466–473. 
doi:10.1016/j.foodchem.2015.10.139.
[47] Singleton VL, Orthofer R, Lamuela‐Raventós RM. Analysis of total phenols and other 
oxidation substrates and antioxidants by means of folin‐ciocalteu reagent. Methods 
Enzymol. 1999;299:152–178. doi: 10.1016/S0076‐6879(99)99017‐1.
[48] Wang H. Epimerisation of catechins in green tea infusions. Food Chem. 2000;70:337–344. 
doi:10.1016/S0308‐8146(00)00099‐6.
[49] Kirigaya N, Kato H, Fujimaki M. Studies on antioxidant activity of nonenzymic brown-
ing reaction products. Agric Biol Chem. 1968;32:287–290. doi:10.1080/00021369.1968.108
59053.
[50] Tomás‐Barberán FA, Espín JC. Phenolic compounds and related enzymes as determi-
nants of quality in fruits and vegetables. J Sci Food Agric. 2001;81:853–876. doi:10.1002/
jsfa.885.
[51] Martinez MV, Whitaker JR. The biochemistry and control of enzymatic browning. 
Trends Food Sci Technol. 1995;6:195–200. doi:10.1016/S0924‐2244(00)89054‐8.
[52] Underhill S, Critchley C. Cellular localisation of polyphenol oxidase and peroxidase 
activity in Litchi chinensis sonn. pericarp. Aust J Plant Physiol. 1995;22:627. doi:10.1071/
PP9950627.
[53] Richard‐Forget FC, Gauillard FA. Oxidation of chlorogenic acid, catechins, and 4‐meth-
ylcatechol in model solutions by combinations of pear (Pyrus communis Cv. Williams) 
polyphenol oxidase and peroxidase: A possible involvement of peroxidase in enzymatic 
browning. J Agric Food Chem. 1997;45:2472–2476. doi:10.1021/jf970042f.
[54] Degl’Innocenti E, Guidi L, Pardossi A, Tognoni F. Biochemical study of leaf browning 
in minimally processed leaves of lettuce (Lactuca sativa L. Var. Acephala). J Agric Food 
Chem. 2005;53:9980–9984. doi:10.1021/jf050927o.
[55] López‐Nicolás JM, García‐Carmona F. Enzymatic and nonenzymatic degradation of 
polyphenols. In: de la Rosa LA, Alvarez‐Parrilla E, González‐Aguilar GA, eds. Fruit 
and Vegetable Phytochemicals. Oxford, UK: Wiley‐Blackwell; 2009. pp. 101–129. 
doi:10.1002/9780813809397.ch4.
Phenolic Compounds: Functional Properties, Impact of Processing and Bioavailability
http://dx.doi.org/10.5772/66368
19
[56] Toivonen PMA, Brummell DA. Biochemical bases of appearance and texture changes in 
fresh‐cut fruit and vegetables. Postharvest Biol Technol. 2008;48(1):1–14. doi:10.1016/j.
postharvbio.2007.09.004.
[57] Lee MRF, Tweed JKS, Minchin FR, Winters AL. Red clover polyphenol oxidase: 
Activation, activity and efficacy under grazing. Anim Feed Sci Technol. 2009;149:250–
264. doi:10.1016/j.anifeedsci.2008.06.013.
[58] Vámos‐Vigyázó L, Haard NF. Polyphenol oxidases and peroxidases in fruits and veg-
etables. C R C Crit Rev Food Sci Nutr. 1981;15:49–127. doi:10.1080/10408398109527312.
[59] Rossi M, Giussani E, Morelli R, Lo Scalzo R, Nanic RC, Torreggiani D. Effect of fruit 
blanching on phenolics and radical scavenging activity of highbush blueberry juice. 
Food Res Int. 2003;36:999–1005. doi:10.1016/j.foodres.2003.07.002.
[60] Kalt W, McDonald JE, Donner H. Anthocyanins, phenolics, and antioxidant 
capacity of processed lowbush blueberry products. J Food Sci. 2000;65:390–393. 
doi:10.1111/j.1365‐2621.2000.tb16013.x.
[61] Lo Scalzo R, Fibiani M, Francese G, et al. Cooking influence on physico‐chemical fruit 
characteristics of eggplant (Solanum melongena L.). Food Chem. 2016;194:835–842. 
doi:10.1016/j.foodchem.2015.08.063.
[62] Chakraborty S, Rao PS, Mishra HN. Kinetic modeling of polyphenoloxidase and per-
oxidase inactivation in pineapple (Ananas comosus L.) puree during high‐pressure 
and thermal treatments. Innov Food Sci Emerg Technol. 2015;27:57–68. doi:10.1016/j.
ifset.2014.11.003.
[63] Bhat S, Sharma HK. Combined effect of blanching and sonication on quality param-
eters of bottle gourd (Lagenaria siceraria) juice. Ultrason Sonochem. 2016;33:182–189. 
doi:10.1016/j.ultsonch.2016.04.014.
[64] Brochier B, Mercali GD, Marczak LDF. Influence of moderate electric field on inacti-
vation kinetics of peroxidase and polyphenol oxidase and on phenolic compounds of 
sugarcane juice treated by ohmic heating. LWT–Food Sci Technol. 2016;74:396–403. 
doi:10.1016/j.lwt.2016.08.001.
[65] Nicolas JJ, Richard‐Forget FC, Goupy PM, Amiot MJ, Aubert SY. Enzymatic brown-
ing reactions in apple and apple products. Crit Rev Food Sci Nutr. 1994;34:109–157. 
doi:10.1080/10408399409527653.
[66] Cano MP. Vegetables. In: Jeremiah LE, editor. Freezing Effects on Food Quality. New 
York: Marcel Dekker; 1996. 520 p.
[67] Alper N, Bahceci KS, Acar J. Influence of processing and pasteurization on color val-
ues and total phenolic compounds of pomegranate juice. J Food Process Preserv. 
2005;29:357–368. doi:10.1111/j.1745‐4549.2005.00033.x.
[68] Turfan Ö, Türkyılmaz M, Yemis O, Özkan M. Anthocyanin and colour changes during 
processing of pomegranate (Punica granatum L., cv. Hicaznar) juice from sacs and whole 
fruit. Food Chem. 2011;129:1644–1651. doi:10.1016/j.foodchem.2011.06.024.
Phenolic Compounds - Biological Activity20
[69] Azofeifa G, Quesada S, Pérez AM, Vaillant F, Michel A. Pasteurization of blackberry 
juice preserves polyphenol‐dependent inhibition for lipid peroxidation and intracellular 
radicals. J Food Compos Anal. 2015;42:56–62. doi:10.1016/j.jfca.2015.01.015.
[70] Gil‐Izquierdo A, Gil MI, Ferreres F. Effect of processing techniques at industrial scale 
on orange juice antioxidant and beneficial health compounds. J Agric Food Chem. 
2002;50:5107–5114. http://dx.doi.org/10.1021/jf020162+.
[71] Saeeduddin M, Abid M, Jabbar S, et al. Quality assessment of pear juice under ultra-
sound and commercial pasteurization processing conditions. LWT–Food Sci Technol. 
2015;64:452–458. doi:10.1016/j.lwt.2015.05.005.
[72] Guine RPF, Barroca MJ. Influence of processing and storage on fruit juices phenolic com-
pounds. Int J Med Biol Front. 2014;20:45–68.
[73] Odriozola‐Serrano I, Soliva‐Fortuny R, Martín‐Belloso O. Phenolic acids, flavonoids, 
vitamin C and antioxidant capacity of strawberry juices processed by high‐inten-
sity pulsed electric fields or heat treatments. Eur Food Res Technol. 2008;228:239–248. 
doi:10.1007/s00217‐008‐0928‐5.
[74] Morales‐de la Peña M, Salvia‐Trujillo L, Rojas‐Graü MA, Martín‐Belloso O. Impact of 
high intensity pulsed electric field on antioxidant properties and quality parameters of a 
fruit juice–soymilk beverage in chilled storage. LWT–Food Sci Technol. 2010;43:872–881. 
doi:10.1016/j.lwt.2010.01.015.
[75] Lago‐Vanzela ES, Procópio DP, Fontes EAF, et al. Aging of red wines made from 
hybrid grape cv. BRS Violeta: Effects of accelerated aging conditions on phenolic com-
position, color and antioxidant activity. Food Res Int. 2014;56:182–189. doi:10.1016/j.
foodres.2013.12.030.
[76] Atanacković M, Petrović A, Jović S, Bukarica LG, Bursać M, Cvejić J. Influence of winemak-
ing techniques on the resveratrol content, total phenolic content and antioxidant poten-
tial of red wines. Food Chem. 2012;131:513–518. doi:10.1016/j.foodchem.2011.09.015.
[77] Busse‐Valverde N, Gómez‐Plaza E, López‐Roca JM, Gil‐Muñoz R, Bautista‐Ortín AB. 
The extraction of anthocyanins and proanthocyanidins from grapes to wine during 
fermentative maceration is affected by the enological technique. J Agric Food Chem. 
2011;59:5450–5455. doi:10.1021/jf2002188.
[78] Artes F, Gomez PA, Artes‐Hernandez F. Physical, physiological and microbial dete-
rioration of minimally fresh processed fruits and vegetables. Food Sci Technol Int. 
2007;13:177–188. doi:10.1177/1082013207079610.
[79] Nieuwenhuijsen MJ. Chlorination disinfection byproducts in water and their associa-
tion with adverse reproductive outcomes: A review. Occup Environ Med. 2000;57:73–85. 
doi:10.1136/oem.57.2.73.
[80] Choi SW, Sapers GM. Effects of washing on polyphenols and polyphenol oxidase in 
commercial mushrooms (Agaricus bisporus). J Agric Food Chem. 1994;42:2286–2290. 
doi:10.1021/jf00046a038.
Phenolic Compounds: Functional Properties, Impact of Processing and Bioavailability
http://dx.doi.org/10.5772/66368
21
[81] Pérez‐Gregorio MR, Regueiro J, González‐Barreiro C, Rial‐Otero R, Simal‐Gándara J. 
Changes in antioxidant flavonoids during freeze‐drying of red onions and subsequent 
storage. Food Control. 2011;22:1108–1113. doi:10.1016/j.foodcont.2011.01.006.
[82] Klaiber RG, Baur S, Koblo A, Carle R. Influence of washing treatment and storage atmo-
sphere on phenylalanine ammonia‐lyase activity and phenolic acid content of minimally 
processed carrot sticks. J Agric Food Chem. 2005;53:1065–1072. doi:10.1021/jf049084b.
[83] Guzel‐Seydim ZB, Greene AK, Seydim AC. Use of ozone in the food industry. LWT–
Food Sci Technol. 2004;37:453–460. doi:10.1016/j.lwt.2003.10.014.
[84] Crowe TP, Frost NJ, Hawkins SJ. Interactive effects of losing key grazers and ecosys-
tem engineers vary with environmental context. Mar Ecol Prog Ser. 2011;430:223–234. 
doi:10.3354/meps09023.
[85] Rodgers SL, Cash JN, Siddiq M, et al. A comparison of different chemical sanitizers for 
inactivating Escherichia coli O157:H7 and Listeria monocytogenes in solution and on 
apples, lettuce, strawberries, and cantaloupe. J Food Prot 2004; 67:721–731.
[86] Selma MV, Ibáñez AM, Cantwell M, Suslow T. Reduction by gaseous ozone of Salmonella 
and microbial flora associated with fresh‐cut cantaloupe. Food Microbiol. 2008;25:558–
565. doi:10.1016/j.fm.2008.02.006.
[87] Alothman M, Kaur B, Fazilah A, Bhat R, Karim AA. Ozone‐induced changes of antioxi-
dant capacity of fresh‐cut tropical fruits. Innov Food Sci Emerg Technol. 2010;11:666–
671. doi:10.1016/j.ifset.2010.08.008.
[88] Minas IS, Tanou G, Belghazi M, et al. Physiological and proteomic approaches to address 
the active role of ozone in kiwifruit post‐harvest ripening. J Exp Bot. 2012;63:2449–2464. 
doi:10.1093/jxb/err418.
[89] Tiwari BK, O’Donnell CP, Patras A, Brunton N, Cullen PJ. Effect of ozone process-
ing on anthocyanins and ascorbic acid degradation of strawberry juice. Food Chem. 
2009;113:1119–1126. doi:10.1016/j.foodchem.2008.08.085.
[90] Tiwari BK, Muthukumarappan K, O’Donnell CP, Cullen PJ. Modelling colour degrada-
tion of orange juice by ozone treatment using response surface methodology. J Food 
Eng. 2008;88:553–560. doi:10.1016/j.jfoodeng.2008.03.021.
[91] Monaco KA, Costa SM, Minatel IO, et al. Influence of ozonated water sanitation on post-
harvest quality of conventionally and organically cultivated mangoes after postharvest 
storage. Postharvest Biol Technol. 2016;120:69–75. doi:10.1016/j.postharvbio.2016.05.003.
[92] Silva JP, Costa SM, Oliveira LM, Vieira MCS, Vianello F, Lima GPP. Does the use of ozon-
ized water influence the chemical characteristics of organic cabbage (Brassica oleracea 
var. capitata)? J Food Sci Technol. 2015;52:7026–7036. doi:10.1007/s13197‐015‐1817‐0.
[93] Syamaladevi RM, Lupien SL, Bhunia K, et al. UV‐C light inactivation kinetics of Penicillium 
expansum on pear surfaces: Influence on physicochemical and sensory quality during 
storage. Postharvest Biol Technol. 2014;87:27–32. doi:10.1016/j.postharvbio.2013.08.005.
Phenolic Compounds - Biological Activity22
[94] Cote S, Rodoni L, Miceli E, Concellón A, Civello PM, Vicente AR. Effect of radiation 
intensity on the outcome of postharvest UV‐C treatments. Postharvest Biol Technol. 
2013;83:83–89. doi:10.1016/j.postharvbio.2013.03.009.
[95] Severo J, Tiecher A, Pirrello J, et al. UV‐C radiation modifies the ripening and accumu-
lation of ethylene response factor (ERF) transcripts in tomato fruit. Postharvest Biol 
Technol. 2015;102:9–16. doi:10.1016/j.postharvbio.2015.02.001.
[96] Tiecher A, de Paula LA, Chaves FC, Rombaldi CV. UV‐C effect on ethylene, polyamines 
and the regulation of tomato fruit ripening. Postharvest Biol Technol. 2013;86:230–239. 
doi:10.1016/j.postharvbio.2013.07.016.
[97] Charles MT, Goulet A, Arul J. Physiological basis of UV‐C induced resistance to Botrytis 
cinerea in tomato fruit. IV. Biochemical modification of structural barriers. Postharvest 
Biol Technol. 2008;47:41–53. doi:10.1016/j.postharvbio.2007.05.019.
[98] Pombo MA, Rosli HG, Martinez GA, Civello PM. UV‐C treatment affects the expres-
sion and activity of defense genes in strawberry fruit (Fragaria×ananassa, Duch.). 
Postharvest Biol Technol. 2011;59:94–102. doi:10.1016/j.postharvbio.2010.08.003.
[99] González‐Aguilar GA, Zavaleta‐Gatica R, Tiznado‐Hernández ME. Improving post-
harvest quality of mango “Haden” by UV‐C treatment. Postharvest Biol Technol. 
2007;45:108–116. doi:10.1016/j.postharvbio.2007.01.012.
[100] Shen Y, Sun Y, Qiao L, Chen J, Liu D, Ye X. Effect of UV‐C treatments on phenolic 
compounds and antioxidant capacity of minimally processed Satsuma mandarin 
during refrigerated storage. Postharvest Biol Technol. 2013;76:50–57. doi:10.1016/j.
postharvbio.2012.09.006.
[101] Alothman M, Bhat R, Karim AA. Effects of radiation processing on phytochemicals and 
antioxidants in plant produce. Trends Food Sci Technol. 2009;20:201–212. doi:10.1016/j.
tifs.2009.02.003.
[102] Fan X, Toivonen PMA, Rajkowski KT, Sokorai KJB. Warm water treatment in com-
bination with modified atmosphere packaging reduces undesirable effects of irradia-
tion on the quality of fresh‐cut iceberg lettuce. J Agric Food Chem. 2003;51:1231–1236. 
doi:10.1021/jf020600c.
[103] Song H‐P, Kim D‐H, Jo C, Lee C‐H, Kim K‐S, Byun M‐W. Effect of gamma irradiation 
on the microbiological quality and antioxidant activity of fresh vegetable juice. Food 
Microbiol. 2006;23:372–378. doi:10.1016/j.fm.2005.05.010.
[104] Polovka M, Suhaj M. The effect of irradiation and heat treatment on composition 
and antioxidant properties of culinary herbs and spices—A review. Food Rev Int. 
2010;26:138–161. doi:10.1080/87559121003590227.
[105] Ito VC, Alberti A, Avila S, Spoto M, Nogueira A, Wosiacki G. Effects of gamma radi-
ation on the phenolic compounds and in vitro antioxidant activity of apple pomace 
flour during storage using multivariate statistical techniques. Innov Food Sci Emerg 
Technol. 2016;33:251–259. doi:10.1016/j.ifset.2015.12.015.
Phenolic Compounds: Functional Properties, Impact of Processing and Bioavailability
http://dx.doi.org/10.5772/66368
23
[106] Pereira E, Barros L, Antonio A, Bento A, Ferreira ICFR. Analytical methods applied 
to assess the effects of gamma irradiation on color, chemical composition and anti-
oxidant activity of ginkgo biloba L. Food Anal Methods. 2015;8:154–163. doi:10.1007/
s12161‐014‐9883‐x.
[107] Pinela J, Barros L, Antonio A, Carvalho A, Oliveira M, Ferreira I. Quality control of 
gamma irradiated dwarf mallow (Malva neglecta Wallr.) based on color, organic acids, 
total phenolics and antioxidant parameters. Molecules. 2016;21:467. doi:10.3390/
molecules21040467.
[108] Phoungchandang S, Nongsang S, Sanchai P. The development of ginger drying using 
tray drying, heat pump–dehumidified drying, and mixed‐mode solar drying. Dry 
Technol. 2009;27:1123–1131. doi:10.1080/07373930903221424.
[109] Vega‐Gálvez A, Ah‐Hen K, Chacana M, et al. Effect of temperature and air velocity on 
drying kinetics, antioxidant capacity, total phenolic content, colour, texture and micro-
structure of apple (var. Granny Smith) slices. Food Chem. 2012;132:51–59. doi:10.1016/j.
foodchem.2011.10.029.
[110] Miranda M, Vega‐Gálvez A, López J, et al. Impact of air‐drying temperature on 
nutritional properties, total phenolic content and antioxidant capacity of quinoa 
seeds (Chenopodium quinoa Willd.). Ind Crops Prod. 2010;32:258–263. doi:10.1016/j.
indcrop.2010.04.019.
[111] Barrett DM, Lloyd B. Advanced preservation methods and nutrient retention in fruits 
and vegetables. J Sci Food Agric. 2012;92:7–22. doi:10.1002/jsfa.4718.
[112] Scalbert A, Williamson G. Dietary intake and bioavailability of polyphenols. J Nutr. 
2000;130:2073S‐85S. http://www.ncbi.nlm.nih.gov/pubmed/10917926.
[113] Taguchi C, Fukushima Y, Kishimoto Y, et al. Estimated dietary polyphenol intake and 
major food and beverage sources among elderly Japanese. Nutrients. 2015;7:10269–
10281. doi:10.3390/nu7125530.
[114] Del Rio D, Rodriguez‐Mateos A, Spencer JPE, Tognolini M, Borges G, Crozier A. 
Dietary (poly)phenolics in human health: Structures, bioavailability, and evidence of 
protective effects against chronic diseases. Antioxid Redox Signal. 2013;18:1818–1892. 
doi:10.1089/ars.2012.4581.
Phenolic Compounds - Biological Activity24
